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FOOD POISONING OTHER THAN BOTULISM

Canned foods spoiled in the can by other organisms than C. botulinum
are usually not toxic. However, after the can has been opened the food
may be set away for several days at room temperature, or used in a
salad or other mixed dish. If these canned foods should become infected
with certain organisms and stand long enough, they may become toxic,
or they may contain paratyphoid bacteria or other infectious organisms.
In other words, after the food is taken from the can it can become infected
just as can any other food; and if it is a nonacid food such as fish, meat,
or nonacid vegetables, it can become toxic or infectious.

Jordan (1931) has summarized the whole subject of food poisoning
very well in a small book (see bibliography). He points out that many
outbreaks of food poisoning, usually termed erroneously "ptomaine
poisoning," are caused by a toxin formed byStaphlococcusinsuchfoodsas
cream puffs, cream pies, stews, creamed meat and fish dishes, and so on.
He states that in the cases examined in his laboratory Staphylococcus
aureus and Staph. albus were responsible for the toxin formation. He
found the toxin somewhat resistant to heat, withstanding a few minutes
but not prolonged boiling. He found no outbreaks due to toxin formation
by organisms of the Salmonella group (paratyphoid, etc.). However,
other workers have encountered outbreaks of serious infection by members
of the Salmonella group such as Salmonella aertrycke and S. enteritiditiSj
i.e., paratyphoid infections. In these outbreaks the organisms set up a
general paratyphoid type infection that runs a violent course that is
usually not fatal. According to Jordan, so-called "rat virus/' a Sal-
monella preparation at one time used for exterminating rats by disease,
has gotten into food and caused paratyphoid-type cases, some of which
were fatal.

Tanner (1944) has also covered the subject of food-borne infections
and poisonings quite thoroughly. For further discussion of the subject
the reader is referred to his and Jordan's books.
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